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OMMON SENSE

IR

the TOME
TDITED by MARION HARLAND -
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INCREASING THE FAMILY INCOME AT CHILD’S EXPENSE

UCH ars tosssd Into my lap almost
dally. My faithful coworkers havs
taken them up, one by one—famlly
government, Jdomestic - service, the
place of the * in-law " in his or her

new seiting, et cetera, ot celera—never
shirking thelr part in the task.

The following letter, from one of my cher-
ished constituency ,touches upon a mat-
ter of so much gemsral Interes: that L can-
not refrain from l&ymg it before you for
the benefit of your thought and comment:

“1 am writing te you for your advice, as
I bavadone before. You gave me some good
counsel at the time of my engagement and
whan 1 was getting ready to be married,
and 1 have no doubt you can help me sgain
now.

* You have 30 many letters that youmay
have forgatten my clrcomstances. 1 was
&n expert sienogrepher before I married
snd wished to keep up my work, but my
husbend did not like the idea. Now I have
& chance to take another pasition and I am
strongly tempted to do it. My husband 1s
s dooter, and al:hough he is doing Ialrly
well, we nesd more money, e=pacially with
the prospect of educating our littls girl and
providiog for ber. She is § years old and
goes to kindergarten. | have a good maid
who has been with me for three years and
my baby adores her., Do you see any reason
why 1 should not go to work when I can get
& fine salary By it—it is legal work, and
ihat always pays well—instead of staying
at home and saving the littie I can by doing
my own housework? My husband hascome
arcound o see the pepessity of a Isrgesr In-
come than wa Dave now, and this is the
only way we can make 1t. Do you think
would be neglecting my child If 1 leave her
from 9 in the morning unttl 5in the after-
noon? The money I makewlll be for her.

“ PERPLEXED."
L3 L

W hy Business Life Lures.

This sams sort of question is, In one form
or another, presenting Itsalf all the while.
The time appears to have gone by when the
woman who married took it for granted that
her husband should labor to earn the money
10 run tha home while she does her part by
managing the expenditires and doing the
work of the housse.

I do not belleve with cartain writers and
speakera that the change Is dues to social
unrest and the destruction of old traditions.
1 think that it comes from tlie new depart-
ure in the way of woman's work which
makes it as much a matter of course for the
dsughter to go out andl earn her own living
as it iafor tlhis son, which leads a gir] toplan
her occupation by the time she is out of tha
primary department of the public school,
mfid inclines her to feel It A waste fo put
a full stop to her chosen activitieswhen she
marries

Undoubtediy thers are other reasons,
The girl who l» accusiomed to work in a
bustliing business or office, whera ghe iw
brought all the time into contact with other
workers, naturally feels the contrast when
she is seliled down in & gulet little home
from whiclhh her husband Is absent during

most of the dayvilight houss. Ifehe isquick
about her work the cars of the houze does
not demand all of her time and energy,
and befora long she vearns for the rush of
affalrs she has followed for years. More
than this, zhe misses the money she used
to earn for herself. She wants things her
husband's income caanot afford her, and
when she thinks how easy !t would be for
Ler to make {£ by a return to tha work she
likes you can easily understand why she
does L

I have been call=d old fashioned and I
dare say. T justify the application of that
epithet when I remark that my natural
impulas Is to say that when a woinan mar-
ries her place s her bome. To begin with,
her husband probabiy marrisd her for tus
sake of having a presiding genius who
would malke the home he desired. There
should be plenty of scope forcher in it if she
improves every opportunity offered her
Home making is not all housekeeping—it is
seif-development aleng the lines of study
of domestie science, of household sconom-
ics, of knowledge of dietethcs, and of all
eise that goes toc maks np the profsssion of
the wife anid housekespar. Youare making
ope of the most serious of nmistakes if you
drift Into the notlon that your mental
growth stops when you enisr malirimony.
You hava before yvou the ldeal of making
vourself not only a companion for your
husband buz an !ncentive to higher and bet-
ter progreas in every line.

* %
How Wife May Help.

I show my old fashloned proclivitiesa gtill
further when I say that you should wel-
comsa children snd devote yourself 1o them
when they ecome. For my own part I have
never seen reason (o withdraw an utterance
1 made many years ago that the woman who
fills full the professions of wifehood and
motherhood bas ail the ordinary human
being should attempt.

At the same time I am not o retirogres-
sive as not to see the justice of soma of the
arguments brought In favor of workon the
part of the married womnan. Only theother
day I heard of an Interesting case which
illustratas my point.

A woman with two children, a boy of 12
and a girl of 10, had accepisd a position
which took her away from home from 2
untll 6. The mother rose In tima to get the
breakfast, clear away the dishes, and make
the beds, with the nssistance of the boy
end girl. They went to school. taking a
Funch with them. Sheand thelr father went
to the office, the mother doing the market-
ing on the way and returning in the after-
noon in time to start the dinmer that was
to be ready at 7. The children came homea
after sohool and studied or employed them-
s=lves until thelr mother arrived.

It was not an {deal condition, but the hus-
banA's Income was slender, the boy and girl
were delermined to go to college, a= friends
of theirs wers planning to &do, and the
mother decided that sooner than thwart
them In this she would sacrifice the com-

ventional home !deal for the sake of the
good salary which would make thelr edu-
cation possaible. Of two undesirable courses
sha chose the Jeast disadvantageous.

upon most Incomes that they ars unfitted to
meet Especially this is true in the case
of the great army of clerks and other work-
ers io similar lines, whosa salaries have not

give har children and herself benefits which
will make for their improvement in every
way?

Sometimes the way is made easler for her

her growing chlidren to the care of even the
tenderest relative pays a big interest on the
money she earns.

Even when thers are no children in the

A like case is that of my correspondent risen In anything like an adequate propor- and her home by the presence In it of & home I confess to a regret when a newly
whose etter supplies the text for my talk. tion to the growth in the expense of rent. relative—a mother, a sister, or an aunt— made wife leaves her house to Lecome a
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““The mother who has to leave her growing children to the care of even the tenderest relative pays a big interest on
the money she earns. ”’

8he, too, wishes to earn the money which
will educate her child, sincs the husband's
means are not sufficlent to do thls., There
18 no refiection on the man's willingness or
Industry when she becomes 2 WaAge sarner.

The increased cost of lIving puts a strain

food, and ciothing,. When a woman hasa
faculty for money making—a faculty which
she proved before her marriage—what mores
natural than that she ghould turn It to ac-
count when she knows that its exervize will
not only eas=e her husband's burden but

who can look after the house and the chil-
dren during her abisence—an shsence which
may render it possible for her to glyve the
relative the shelter of her roof. In that
event the sacrifice s less severe, although
in any case the mother who has to leave

breadwinner. Part of my old fashioned
peculiaritles agaln, I dare say—but the
theory that the marricd woman whose hus-
band should support her has no business to
take a place which might otherwiss be
filled by a single girl who neada the job for

hersslf or for others dependent upon he:
is too firmdy groundsd in my mental const!.
tution for me to get rid of it ensily, desplte
my perception of changed circumstances
and conditions. :

Briefly, then, I may sum up my personal
pogition by stating that I deprecate any
necessity which forces a wife and mother
out of the shelter of her home and into the
ranks of the wage enrners. Anybody al-
most may earn money, but for each famhiy
there is only one mother and If she leaves
her post {t remains empty

€« >
Lonely Child.

At the same time | recognize the obliga-
tion of a different course In such contingen-
cles a8 T have slready Instanced and In
many others. In the ranks of the laboring
peor such departure from the home is
taken for granted. My laundress is the
mother of a 6 year old boy whom ahe has to
leave alone when rhe starts to her work In
themorn!ng. Thelittlechap eatsths break-
fast she has prepared for him, washes the
dishes, locks the house, and goes to school
with the key of the door tied around his
neck by a string, comes home at noon for
the lunch he gets, and clears away for
himself, and goes back to achool, and after
his return when school closss amuses him-
self gs best he may till his mother geia
home. * He's just llke a lltus old man!"
his mother salti, compiacently, when 1 won-
dered that she dar=d leave him to himself.

Is there & mother whomse heart does not
contract at the thought of the loneliness
and neglect which brought the ohfld to suth
maturity? The poor mother could not heip
it and there ars many others like her, but
who would force such discipline upon a child
if 1t were In any way possible to avert it7
When the necessity arises we must meet
it as best wa can, but personally I would
shrink from the axperisnocs.

At tha sama tima the question Is so large,
so farreaching, that I feel it to be one upon
which the judgment of my constitusncy
might well bs exercissd. T would llke o
ask you who have glven me your opinlons
in many other problems to bring yourail-
tention to bear upon this. How do you stand
on ths idea of married women going out
to work? I do not refer to the casesof ab-
scolute necessity, such as that of the laun-
dress and othera placed 1tke her, but to In-
stances where the additional money would
mean better dress, better surroundings
more freadom from financial care, mora
opportunities for education and enjoyment
for travel and recreation.

Ate these worth more than the old ldenln
of the home, the standards wa havealways
held of the wife and mother's placs In 117
Do=s what she earns in the way of money
compensats for what she and her household
losa, or are these In reallty worth more than
what may be merely sentimental theorles,
born of long use and custom, and now be-
come outworn and old fashioned?

Will you think the matter over carefully
and !mpartially and let me know?

ARION

HARLAND’S HELPIN

G_HAN

IMPORTANT NOTICE

BECA USE of the enormous number of
letters sent o the department I must ask
contributors io limil their communications fo
100 words, excepl in cases of formulas or
pecipes which requive greader space. | want
all myg correspondents to have a showing in
the Corner, and if my request in this respect
iz complied with il will de possible lo print
many more lellers. N
Altention is called to the fact that Marion
Hearlond eannol receize moeney for pailerns,
&2 she hos no connection with eny depariment

that sells them. ,, Marion Harland.

N reply to & revuest T have sean [n

“ the Exclange for a recips for rhu-
barb marmalada Tl inclose one I have
used and found good:

* Cut in pleces six pounds of rhu-
barb, put it Into a dish with thres pounds of
white sugar, a teaspoonful of salt, the julee
of & large lemon, and the thin cut rind of
an orange. Let these stand together all
night. Ths next morning put into a stow
pan with three mors pounds of sugar the
M¥quid you strain from the frult. Boll this
girup twenty minutesand add to it the other
ingredients, the rhubarb and orange peel,
and boll fast for fifteen minutes. IKeep U
at & steady boil. but do not stir It Turn
tnto small glasses snd seal as 3ou would
other marmalade. . D

This 18 & wholesome sweet as well as a2
good onme. May I muggest that the addition
of a few meodlesa ralsins at ths time the
fruit goss Into the sirup gives & pleasant
fayor to the conserve? It im gocd without
them, but, to my mind. belter with them.

* 3
For Stomach Trouble Sufferers.

“ Tn answer to an Inquiry for whole whent
bread 1 send the following, which has been
tried and found to be just the thing for peo-
ple suffering from stomach trouble:

“ gix cups whale wheat flour, two table-
spoons sugar, ons tablespoom butter or
shortening, adding salt If freah shortening
i» used, one cup sour milk, to which isadded
2 scanl teaspoon of soda. Baks ina weill
greassd bread tin for an hour or until it is
paked through, It can also be mads with
sweet milk and baking powder. If you liks
you can add a cup of currants or & cupful of
finely ground nuts.

“ Thess make deliclous sandwiches, eshe-
olally {f spread with peantt butter.

“eape follow!ng 18 an excellent recipe for
jobnny cake:

“ One cup sach of corn meal and flour, one
mblsspoon butler or shortening, adding &
tsaspoon of salt If butler Is not used; twe
tzhiespoons sugar or molasses, ons cup soyr
milk, to which ¥Yyou add a small teaspoon
vaking soda. Mix well and bake ioa flat

s s & medorate OVen.

‘This is the first time 1 have visited this
column to help, although I have bésna con-
glant reader of it for years. I am glad to
lend a helping hand Mrs J. DV

We ares glad to welcrome you to our band
of helpers, and T am .especially plrased to
have the recipe for whole wheat bread,
whichk is steadily galning favor with sensi-
bile eaters, Mothers have come to under-
stand how much mors wholegsome and nu-
tritlous it s, how much richer {n all the ele-
menta of muscie and bone making than
bread made from overbolted white flour.
To my own taste {t s better In flavor than
white bread. and when enriched by the
addition of frult or nuts It pleases children
almost as well as cake and Is far more di-
gestlbie,

Another c=orrespondent sends us dlrec-
tions for making It without yeast:

‘1l see that " A. G. T." anks for a recipe
for whole wheatl bread without yveast, I
send one with this, and If she wiil write to
me I will tell her where she can get A freshly
ground whole wheat flour which excsl= any
aother I have ever used.

“One cgr, beaten 1ght: one cup sour milk
ar cream, quarter cup meited butter, quar-
ter oup sSUgar. one teaspoon soda In milk,
ralt to tasts, wholse wheat flour to make a
batter which would drop thick from thas
spoon, about two and a half ceupa. Turn it
into well greased small pans, Iet it rise
about twenty minutes, and bake in a siow
ovVEn L. M B"™

This reclpes varies & little from the other
and seems & trifle cicher, I regret that you
give only ¥our !nitials and home town, so
that it ia impossible for me to supply your
address to A. G. T. in order that she may
write to you about the whole wheat flour.
Wil you kindly repalrthis cmission?

& &
Bran Bread Recipes.

YW1l you please print & recipe for bran
bread? Or if one has been given recently,
kindly let me know how long agfo.

“Mns E. W, W

Half a dozen racipes for bran bread have
been printed during the last twomonths. If
you have kepl a file of your paper you should
have no difficully !n finding ona

-
Governing Children. g
“1 bave been much interssted in the vart-
ous letters abdut corporal punighment
which bave appeared In your columns and
I have woncderad if Aty one would be helped
by ory femembrance of the varying causes,
effecta, and resuits which have occurred
undér my observation in chll@ren from 5 to
18 years of age. If I can be of any service
to parents whoe have trouble in governing
their children I will be happy to write e
them. Piease give my address to those who
ask it with thisobject in view. L. W. A"
Bo far as my éxperience goes there ars
always mothers having trouble with thelr
ehilldren and desiring advice. For thelr
benefit 1 publish the gbove and hope that
those who meed help may find ! through

this correspondent. [ shall be happy to
give her addr:ss to any one writing for it
and inclosing stamp.

% *
Stuffing.

** As this != preéminently the stason for
pouliry It gives me pleasure to print the
following recipes for pouliry stuffing or
dreszing sent by ona of the constituency:

“OYBTER STUFFING.—Straln the llquor
from a quart of oysters and put with them
enough browned bread crizmbs to hold them
together, softening the mixiure with the
ovster liquor. Pepper and salt are the oniy
seasonings needed.

* ONION STUFFING.—Chop four good
sized onlons fine and put with them enough
browned bread crumbs to fill the fowl. Sea-
son bighly with sslt, pspper, thyme, sag=®,
parsies, and eslery saed, and molsten ths
whaole with warm water. Do not make it too
wet., Flnely chopped celery may be used as
a substitute for the undons by those who do
not like the flavor of the lalter.

“PRUNE STUFFING —For those who
fancy sweet gtuffing, prunes forin an excel-
Isnt dressing. Stew a pound of prunes umtil
tender, but net broken, seed them carefully,
put with them haif as many brown bread
crumb= and use as you would any other

There !s certalnly a good varieiy here
which should make a change of flavor In
pouliry dressings. The oy=ter stuffing !s
particularly nileca for the turkey as the onlon
‘s for geese and the celery for ducks. My
own preference In the last would be to u=e
no water at all, but to molsten only with
butter or with chicken fat. I have never
tasted a stuifing molstened with milk or
water which was not a littke sodden.

% *
Spots on Nickel Plate.

** Plpase lat me know what wlll take eithar
paint or calcimine spots from nickel plate
and also mildew spots from a shirt

“In A Huray™

I know of nothing bstier than turpentins
for removing paint spots. Appiy it with a
flanrne! and rub weil. Calcimine should
yield to this or to kerosenes, Or to soap and
hot water. To take out the mildew boll the
shirt in cream of tariar water, rinse it out,
and Iay It in the sun. If the spots are not
ail out repeat the operation until they are
faded. PBolllng in buitermilk and repeated
sunning willhave the same effect.

* &
Some Novel Recipes.

“ A member asked some (ime ago for a

Hghted that I have one which may be what
she Is looking for.

*1 take grecat Interest In your Helping
Fland Corner and enjoy trying new
recipeas,

*“1I am volunteering two other recipes

which, If you have space In your corner, 1

shouid be happy 1o have yaou [nsert | §
have baked the cakes often and found
them O. K.:

“GRAHAM CRACKER CAKE—Ons

tablespoonful of butter, one and one-gquar-
ter cups of sugar, two eggs, ona and one-
Half cups of sour milk !n which dissolve a
tea=poonful of soda. a box of graham
crackers, rolled fine; one teaspoonful of
vanilla. Bake In two layers,

“SODACRACEER CAKE Mixtogather
the yolks of eight eggs., one and three-
quarters cups of sugar, rind and julce of
one lemon. Roll a dozen soda crackers fine,
grats two bars of sweet chocolate, two
teaspoonfuls of cinnamon, one teaspoonful
of cloves, half & pound of stonsd dates,
cut fine. Fold in carefully the whites (beat-
en stiff) of the eight eggs last of all. Baks
in loaves or In layers.

*“{Note: No butter or miik, and, of
course (!) best when eggs ares §0 cents per
dozen!)

stufMfing. Murs. J. A. D recipa for graham cracker cake I am de- “*POTATO CAKE—One cup of butter,
SUNDAY. LUNCHEON, creamed turnips, cottage pudding,
EREAKFAET Minced lamb [a left over]. stewed potatoss, quick biack coffee
Grapefroit. hominy cooked in miik, fAshballs biscult, crange marmalade, crackers, tea | 3 =
popover, toast, tea, coffes. DINNER FRIDAY.

LINCHEOX.

Farnned oyaters, French fried potatoes, thin
bread and butier, orange salad, crackasrs,
cream cheese, cocOB.

DINNER.

Cream of {omato soup, roast lambd with mint
sauce, corn fritters, whipped potato, mince
pie, black coiff=s,

= =
MONDAY.

BREEAKFAET.
oatmeai and cream. bacon, dropped
egEY, toas!, tea, coffes.
LUNCHEOXN.

Boused macker=], baked poimtoes, crackers with
toasted cheess, cookies, jam, tea
DINNER.

Brown potals soup (& left over], lamb aliced,
dipped in batter and frisd [a left ever),
bolled awest poiatoes, cirp pudding [a
left over]. carams] custard. black
coffes,

= %
TUESDAY.
CREARKFAST.
Baked appics. cereal and cream, bacon, scrambled
eEEs, toast, tea, colfes.

Oranges,

Bisque of lohater, pot roast of be=f and browned
poiatoes, creamed carrots, iapioca Jeily,
biack coffes.

L B
WEDNESDAY.
EREAKFAST.

Oranges, rice bolled In milk, drled becf with egg
gratam muffina joast, tea coffee,
LUNCHEDN,

Berappls, frisd gweot potatoes [a Jeft over], car-
Tot soufMe [a left over], baked appies
stuffed with nDuls. cookies, teg
DINNER.

Biack be2an soup, beef allced and warmed with
tomators [a ft over]. spinach, potatnes
au gratin, Roating Iriand, blachk coffes

L *

THURSDAY.
BREAKPAST.
CGranges, catmeal and cream. brolied kam. comrm
muffing, toast, tea occifes

LUNCHEON.
Ssvoury omélst, baked bread and chesss, Sara-
ogx thips, heated, hot gingerbread, cocon

DINMNER.

Cream of apinach soup, b
sheilll and tomato [the I

1 cuif’s head, spa~
tar & ieft over),

EREAKFAST.
Grapefruir wheaten grits and cream, crramed
codfish, whole wheat biscult, toast,
tea, coffes.

LUNCHEON

sfish, baked poiatoes, blscuil warmed up
om breakfast, peach pressrves, crackers,
ten

DINNER.

Vegelable soup, fried hallbu: steak, soufMs of
turnips [& left over]l. potato puff, crange
pucding, biack coffes.

But

% %
SATURDAY.
PFREAKFAST.
Appin sauce and crearc, mush and milk, bacen
and fried appies. toast, tem, coffee

LUNCHEGXN.
Fried caif = brains [a left over], hot teuiline, fyfed
mush [8 left over], nul cakes &5 tea.

DINMNEERE.
Mock turile soup [made from liguar in which
caif s head was bolled!, veal cutlsts, hrefded,
sealloped tomatoes, stufled Laked gresn

peppers, ol fashioned rice pRading.
black cofles.

two cups of sugar, four eggs, half a cupful
of sour milk In which dissolve half a tea-
spotnful of soda, two cups of flour, ona
cupfil of grated raw potatoss; two ounces
of chocolate, cinnamon, nutmeg, and cloves
to taste, say about half a teaspoonful of
«~ath. Bake In loaves or In Iayers

*This makes a Iarge cake. For our
family I usunally take half the quantity of
ingredients. This makes a nice sized cake
for us Mns O. C 1"

Threes novel recipes which T hope others
will try. The soda cracker calie Impresses
me as most singular. 1 should think It
would be too friable to hold together with-
out the admixture of a little flour, But
we toake the word of the writer and belleve
in &all three recipes untll we hear some-
thing to the contrary.

My cook surprised us the other day with
a delivious cake made of patato flour. And
why not raw pointoes when grated fine?

e 5
Sauteing and Frying.

“'SWhat i» the difference between sautéing
potatoes and frying them? And what be-
tween French fried potlatoes and Ger-
man? Krrrr M.

To sauté [ sotay '] anything isto heat it
in =shaliow bulier or fat, turnlng as one
side s brownaed to let the other color.
Cooked polatoes are often warmed over In
this way

To fry potatoes, cronuettes, eotc., cook in
deep bolling fat, immersing the object to
be fried while the fat s at a fast bubbie

French fried potatoes are sliced thin or
cut lengthwise in strips lald In lce water
balf an hour; then drled thoroughly
between two towels and plunged Into boil-
ing deep fat, slightly salted. As soon as
they are delicately browned they are fished
out with a split spoon and lald in a hot
colander to drain off every drop of fat.
Serve at once

far
for

German fried potatoes are ns a rule
cooked and cold before they are fried.
Some prefer them to the French. To my

fancy they never g=lL quite rid of the stale
taste that clings to the cold potate. The
same may be sald of stewed cold, cookesd
potatoss. The least shjectionable way of
serving them as leftovers Is to sauté them,

i *®
The Farmer's Standby.

** A correspondent inquires how 1o corn’
baaf I am sending my way, which my
famlly please me by liking:

“ To corn beef—Put two or three pounds
of the under part of a round inte the bot-
tom of & pot; season with pepper and salt
—just enough for a thin layer of sait and
a dash of pepper. Put some of the season-
ing into tha pot firet: then the beef, and
sprinkie that with both. Add a little plece
of saltpeter. Too much makes the meat

hard
“1 make sure the beef Is suMclently
salted; then cover some nches deep In

—_——

cold water. Set In & cold place and keen
covered. In five days the meat will be
pink a!l through and ready to eat,

“1I pickies my pork in the same watv hut
put in mora salt.

“AUrca [N, Y] HouseEMoTHER

Thank you for so simple a way of prepar-
ing what Is the farmer's standby in many
sections of the country for six months of the

year. Our Utlca ehapter s paining In num-
bers and In usefulness. Good luck al-
tend ft!

-
Dressing T hat 1’V|'H Keep.

" Having noticed a number of calls for
salad dressing that will keep for some Lime,
I offer mine. I can testify that it will keen
for weeks If kept in a cool place, and be
£00d at the end of the time.

“SALAD DRESSING—One-third of a
vint of good vinegnr, two thirds of a pint
of water, Bring these to the boil having
ready the following mixture: Two tea-
spoonfuls of mustiard, one teaspoontul of
salt, four tablespoonfuls of flour. five tabile.-
spoonfuls of sugar. Mix thess ingredleuts
well, add a little water and the heaten
whitesa of two egen. SBtir well and pour in
gradually the hot vinegar and water, Bo:l
until thick, stirring all the time. Put into
Elass jars, and when (t 1s coid cover witl
a closa g A.J 8"

As our Georglan housemother obgerves
the call for saind dressing that will ne
spoil within twenly-four hours s frequent
and urgent. Our wise cooks will use mels-
14.:1-1 and paste immediately upon the abuove

3 x *
Pineapple Pie Recipe.

FRESH PINEAFPPLE PIE—Fit sho:t
pastry over the outaide of a ple tin, instead
of the Inside, and prick with a fork to pre-
vent blistering; thea zet the pan, pastry
side up, in & moderate oven to cotk untli
done. Let cool; then fill with this mixture:
Heat one cupful of milk 1o the boiling
polnt in a double boller; add two teaspoon-
fuls of cornstarch wet with a tablespoonfu
of coid milk, a pinch of salt, and one mun.-.-l
ing tablespoonfui of BUgar: stir untfl the
mixture has cooked flve minutes, which
will burst the starch cella. Whip one egy
Yolk with a iittle of the hot mixture, than
turn It into the custard, stirring until the
eEF Is blended. Let it become cool; then
strain through a sleva and mix with & cup-
ful of fresh plneapple, shredded or chopped
very fne. Spread in the pastry shell. Whip
the white of the egg with one tablespoonful
of sugar and & small bit of salt umtl] it
will keep its shape: then add a 1lttle lemon
julce to take away the egg tasts. Spread
over the ple and place in a very moderats
oven to dellcately brown. Wateh the ple
rluri’mx lhli process very carefuily, as the
meringue burns very qulc 1 !
 — ry qulckly. Serve this




